The acidity of the Burgundy and claret so far as tartaric acid is concerned is similar to that obtained in equivalent European wines, but the volatile acid is somewhat higher. The quantity of glycerine present in the three wines has also been determined, and from its ratio to that of the alcohol found there is evidence that there has been no addition of alcohol to the wine after fermentation. The proprietors guarantee that all their wines are similarly free from added spirit. The bouquet and taste of the samples we have examined are satisfactory. The wines are of superior quality, and we can cordially commend them to all who desire to obtain Burgundy, Chablis, or claret in excellent condition The samples submitted may be described as good sound wines.
